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of the wall oppoſite the windows, is the toaſting machine, which is let 
into ine wall, and ig feet deep, by 2 feet wide and 15 inches high. In this-the 
dinner, on the roaſt meat days; being 112 Ib. of beef, for the officers and children, 
is'now-dreſt+ (the time required being four hours and a half) with a peck of coals 
and a-peck of cinders mixed together; the cinders being ſaved from the con- 
ſumption of the former day. Inſtead of which the average conſumption ' on the 
roaſting days, in the former and common mode of roaſting, was above ten times 
the quantity of coals, being from two ahd a half to three buſhel. Communi- 
cating with the roaſter there are two pipes; by which the hot air may be forced ſo 
as to make the meat more or leſs brown; at the diſcretion of the cook. For the 
convenience of taking out the meat, cither to turn it in the courſe of the dreſling, 
or to take it up when dreſt, there is: a table on caſtors, which is eaſily moved 
to or from the. front of the roaſter, and which in height and ſize comalponds 
el with the bottom of the roaſter. | 


Ox the right ſide of the rvaſter is "By ſteam box, 3 pee: 8 inches, by 2 feet, 


and the large oblong iron boiler, 5 feet by 3 feet 4 inches, divided into two parts ; 


one containing 82 gallons for boiling the childrens meat, the other 41 gallons for 


into the floor, ſo as that the upper part of the boiler- is not Higher than is conve- 


nient for the cook to reach over; the ſpace occupied by this boiler, and by the 


flues belonging to it, including the part on which the ſteam box ſtands, is 8 feet 
2 inches, by 5 feet 2 inches. This double boiler, and the ſteam box, in which 


the potatoes of the Hoſpital are dreſſed, and which is capable of boiling 200 lb. 
. weight- of potatoes at once, are ſupplied by the heat of one ſmall fire; the con- 
ſumption of which, for drefling all this beef, greens and potatoes is, at preſent, 
exaktly one peck. of coals, and the fame quantity of einders. The ſteam is con- 
ducted by a ſmall pipe into the bottom of the ſteam box, and by another pipe at 
the top of the ſteam box into a chimney flue in the wall. In order to prevent the 
. evaporation of ſteam from either the boiler or the ſteam box, an object of almoſt 
as much ſaving to food as to fuel, there is to each 'a double rim, that receives the 
edge of the cover, and which being kept ſupplied by a little water, makes it i im · 


pervious to the ſteam. 


Tat ſteam box is a common deal box, guarded at the corners with iron, * 


ö lined with tin; in it there is, at the height of 5 inches above the bottom of the 


box, a falſe cullender | bottom, which * the ſteam to paſs JPY under * 
dah of the potatoes. 


On the left fide of the "coaſter, next the corner, is another oblong double 
| boiler, 3 feet 4 inches, by 2 feet 3 inches, containing in one part 35 gallons, and 
in the other 17 ahb for the 1 of want: leſſer quantity of food, when the 
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Fraſer be Boiler 33 J6t TRY Tdi nab the fame double tim us the larger boiter; for 


preventing the geen of Ke eam, The ayerag al quantity of opals, that is uſed 


for this lefſer boiler, for a day's er, 18 rather, ut very little, Teſs than what is 
uſed for the great boiler. Next to this is a round iron *boiley, of 53 gallons, for 


boiling milk-porridge, and for boiling hot water occaſionally ; this conſumes, on an 


average, about half the fuel that is uſed in the larger boiler. The ſpace occupied 


by theſe two boilers and their flues, and the ſhape and height are made to cor- 
reſpond exactly with the other fide of the room; ſo as to have a paſſage of 
6 feet 8, inches clear between them, and to leave in the front of the Foo, 
next the windows, an unoccupied ſpace 'of 13 feet, by 17 feet. 


IT is the general account of the work. It remains to add, for 'the infortitedion : 


of thoſe who may incline to benefit by the example, u few vbſervations on the ad- 
vantage the Founiling Hofpital derives from it, the amount of the 'c&pence, the 


. uſes 15 which it is "genera ly applicable, and the * of uttention and care fe- 
quired in he management of it. 


„ 


Tus oſt \ndpottant "benefit to the 'Hoſpital, is the Caving in point of fel, 'How 

much that may eventually be, cannot yet be preciſely ſtated; at preſent, the coſt of 
the peck of coals, which is uſed in boiling the 112 lb. of beef, a >Proportiovnable 
quantity of greens, and 200 lb. weight of potatoes (ſuppoſing coals at the high. price 
of 2C. 125. a chaldron) is Foux Pexct ; a leſſer quantity of coals than is now 
uſed, will probably be ſufficient; but it wil require ſome time and experience to 
aſcertain the exact amount; and it ſhould be obſerbed that in cold weather, it is 
very likely that the drayght of the fire, and the conſumption of the fuel may be 
increaſed. For four chaldren confumed in the Foundling kitchen, in the 


former mode 'of cooking, there is, "as nearly as can be ns thated, but one 


chaldron * now uſed with Count Rumford's apparatus. Beſides this, the food 
being | dreſt more, gently, and with eſs evaporation, there is leſs wäſte in that 
reſpect; . and the food of the Hoſp ital is better dreſt than heretofore, and (now | 


the cock is uſed to it) With much leſs trouble to her, and the other perſons 
employed in the kitchen. 


As to the a the original coſt of the roafter was 16*-Fuineas n to Which 


is to be added, for dripping-pans, Eridiross, '&c. belonging to it, near 6 gui- 
neas more. The coſt of the large double' boiler was 25g. bf the "ſteam''b6x 
2. 85. and of the lefler double boiler 117. To this, when there! is added the 
amount of about ' 10g. more, for a variety of incidental' charg es for iron work, in 
the courſe of fitting up the kitchen, it will 'appeat that the 4 bill for iron! work. 
is between 70. and 80. The bricklayer's, wy carpenter's, and ſtone mafon's 


bills, amount to near as much more. Theſe however muſt have been ſomewhat 


increaſed, by the circumſtance” of this baving been the firſt e of the 
Kind, that has been made, on a large ſcale, in England. 


Wirn W to the general ſe of the invention (I have? now no dreſefenee to 
he Count's fire places, the eXPENCE of Which is trifling; and the advantage equally 
applicable to the ſmalleſt family, and to the humbleſt cottage e) it Will appear 


that the benefit of theſe kitchens is in proportion to the magnitede of the fcale; 


ang, that in private families, the advantage will be of leſs conſideration. To 


71 


tay nothing of the application of his principles to the durning 'of lime, or to 


engines r. 'manufattories, where fire is the inſitlitnent” of perigon; or of the 


uſe to be made of his boilers in huſbandry” and in breweries ; it is whith Notice, 
that ſo ſimple an invention as the * box, for preparing potatoes for cattle - 
may be applied by farmers with hardly any expence or trouble, and with the 


greateſb 


6-5 


greateſt advantage : and in the cookery of all large eſtabliſhments; where 4 


number of perſons is to be ſupplied from the ſame kitchen, the benefit is of 
the utmoſt importance. In ſoldiers harracks, public ſchools, hoſpitals; manu- 
factories; workhouſes, and cooks ſhops, the ſaving in fuel, and in the mode 
of preparing food, and the conſequent increaſe of the comfort and accommoda- 
tion of the poor are ſo great, as to make the encouragement and promotion of 
theſe valuable Iriventions of Count Rumford a national object. 


As to the requiſite attention and care; it is eſſential that the flues of the boilers 


and roaſters ſhould not be too ſmall; nor ſo conſtrutted but that every part of 


them may be cleaned thoroughly out once a month. The expence of this, which 
from caution has been hitherto done at the Foundling by the bricklayer himſelf, 
has been 2s. a time for the three ſets of flues; which would amount to 24s. a 
year.—-Care ſhould alſo be taken; in uſing the pipes of the roaſter for forcing the hot 
air, not to open them both too haſtily, as the effect may be ſo ſtrong as to ſet fire to the 
meat.—-It is in this, and it is preſumed in all kitchens; better for the food, and a faving 
both in food and fuel, and alſo leſs prejudicial ts the flues, that the fire ſhould not 
be made too fierce, but that the cookery ſhould take rather more than leſs time ; and 
therefore, though water, without forcing the fire, will boil in the great boiler 
in a hour and a half, yet it has been found better to moderate the fire ſo as to 
allow two hours and a half.---When the boiler is juſt opened, the heat of the 


confined ſteam is ſo great, as to ſcald more violently than even hot water, if 


careleſly approached: the covers therefore of: the Foundling boilers are all opened 
by balanced pullies. To theſe only one caution need be added, neceſſary in all 
kitchens, but moſt in thoſe families where the cook wears muſlin, that ſhe ſhould 
be careful, in opening the doors of the grates to ſerve the fire, that the draught 
which is very ſtrong, does not draw in and ſet fire to her cloaths: 


N. B. At the porters lodge of the Foundling, the fire place had been very 


ſubje& to ſmoke, on account of the unfavourable ſituation, and want of height 
of the chimney flue; this has been altered, on Count Rumford's principle, 
at the expence of a few ſhillings, and the defect is thereby in a great meaſure; 
if not entirely remedied ; and at the ſame time neither the grate or room will now 


allow the conſumption of above half the fuel that was befdre neceſſary. 


Ix a cook's ſhop, on the Foundling Eſtate, (in the Colonnade notth of upper 
Guilford-ſtreet) there has alſo been fitted up, in a room only 15 by 11 feet, a kitchen 
on Count Rumford's plan, which is capable of dreſſing food for 300 perſons; 
This kitchen, the whole expence of fitting up which has hardly exceeded 50. 


is intended for providing good and wholeſome food for the poor, at a very mo- 


derate price in money, or upon tickets given them by their opulent and 
charitable neighbours, who purchaſe the tickets at Hillyer's ſhop, in the Colonnade, 
and by directing their charity into that channel, prevent, in a conſiderable degree, 
the abuſe of it. 


Foundling, 19:4 OX, 1796. 
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